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Gas Equipment

Gas burners with oven

Fully MIG welded frame for stability

Stainless steel front, back-riser, galvanized sides

6" stainless steel adjustable heavy duty legs

Four open top burners, each 30,000 BTU/hr

Coved pilot burner cover to prevent clogging from spillage
Stainless steel pilot for durability

Heavy duty cast grates,12" x 12%(30x30cm) in size, easy to be removed
Pull out crumb tray with rounded edges to prevent heat transfer
31,000 BTU/hr. U-shape burner for bottom oven

Full size sheet pans fit side-to-side or front-to-back.

Oven thermostat adjusts from 250°F to 550°F

Two oven racks and four rack positions

Optional with castors

Description Total input (btu/hr) Product (WxDxH) Packing (WxDxH)
HDSGR-24 4 burners with 151,000 609 x 830 x 1520 mm 720x1010x 1320 mm 132 kg 162 kg
oven 24 x32.7x60inch 28.3x39.8x15.6inch  2901lbs  4111bs

Gas burners with oven

Fully MIG welded frame for stability

Stainless steel front, back-riser, galvanized sides

6" stainless steel adjustable heavy duty legs

Six open top burners, each 30,000 BTU/hr

Coved pilot burner cover to prevent clogging from spillage
Stainless steel pilot for durability

Heavy duty cast grates,12" x 12“(30x30cm) in size, easy to be removed
Pull out crumb tray with rounded edges to prevent heat transfer
31,000 BTU/hr. U-shape burner for bottom oven

Full size sheet pans fit side-to-side or front-to-back.

Oven thermostat adjusts from 250°F to 550°F

Two oven racks and four rack positions

Optional with castors

HDSGR-36

Model Description  Total input (btu/hr) Product (WxDxH) Packing (WxDxH)
HDSGR-36 6 burners with 211,000 915x829x 1520 mm 1040 x 1010 x 1320 mm 167kg 207 kg
oven 36 x32.6 x60inch 41x39.8x52inch 3671bs 4551bs

B Gas Products available in either Natural or LP Gas setup 3 B Thermostats (if applicable) available in either Fahrenheit or Celsius



Gas Equipment

Gas hotplate

Round castiron burner, each 26,500 BTU/hr
12”x24”(30x60cm) castiron grate

Standby pilot for easy start

Stainless steel adjustable heavy duty legs

Zinc alloy knob with chrome coating

Crumb tray at the bottom

Easy conversion from natural gas to Propane or vice versa
Stainless steel in the front and sides

Available in 2,4 and 6 burners

Description Total input (btu/hr) Product (WxDxH) Packing (WxDxH) NW

305x734x376 mm  420x890x460mm  34kg 41kg
HDSHP-212  Gas hotplate 53,000 12x8.9x14.8inch  16.5x35x18.1inch 75lbs 90 Ibs

610x734x376 mm 720 x 890 x 460 mm 59 kg 71kg

HDSHP-424  Gas hotplate 106,000 24x28.9x14.8inch 28.3x35x18.1inch 1301bs 156 Ibs

915x734x376 mm 1020x890x460mm 92kg 115kg

HDSHP-636  Gas hotplate 159,000 36x28.9x 14.8inch 40.2x35x 18.1inch 202Ibs 253 Ibs

Gas split tank fryer

Stainless steel front and galvanized sides

Vertical castiron burner, each 30,000 BTU/hr

Stainless steel vat, split tank

6" stainless steel adjustable heavy duty legs

Tube design with baffles inside for better heat transfer
Continuous pilot for easy start of main flame

Chromed basket with plastic coating handle

Cold zone to prevent scorching of food particles at the bottom
Prompt temperature recovery to make sure fries are crispy
3/4 drain cock for easy drainage of oil

Thermostat adjusts from 200 - 400°F ( 93 - 204°C)
450°F (232°C ) hi-limiter guarantees safety

HDSFGH-150S

Description Total input (btu/hr)  Product (WxDxH) Packing (WxDxH)
HDSFGH-150S Gas split tank 120,000 534 x 764 x 1195 mm 610 x 830 x 860 mm 71kg 83kg
fryer 60x32.6 x47 inch 24 x32.7x33.9inch 1561bs 183 lbs
HDSFGH-120S Gas split tank 120,000 396 x 711 x 1168 mm 457 x 838 x 860 mm 65kg 72kg
fryer 16 x 28 x 46 inch 18 x 33 x 34 inch 143 Ibs 158lbs

B Gas Products available in either Natural or LP Gas setup 8 B Thermostats (if applicable) available in either Fahrenheit or Celsius



HDSCTG-24

Description

Gas manual griddle

Steel U-shape burner, each 30,000 BTU/hr for better heat distribution

One control every 12”

Standby pilot for easy start

%" thickness griddle plate

Stainless steel adjustable heavy duty legs
Zinc alloy knob with chrome coating

Oil collector at the bottom

Total input (btu/hr)

Manual control

Product (WxDxH)

Packing (WxDxH)

Easy conversion from natural gas to Propane or vice versa
Stainless steel in the front and sides
Available in 24”,36”7,48” and 60” width

HDSCTG-12  Gasmanual griddle 30,000 1321.%’)‘(2%1}1‘21'2%?& f;‘_%’;%%oxxz%z_gi’:g; ;‘gl‘égs ﬁi'l‘gs
HDSCTG-24  Gas manualgriddle 60,000 o 30x 6.2 e 5% 35%20 8 Inch T 2271
HDSCTG-36  Gasmanualgriddle 90,000 OB 2 e pad s 31o1s
osoTets Gromomas i EVSSEIn e o s
HDSCTG-60  Gasmanualgriddie 150,000 60530516 2inch  64.6x35x20 8inch 306 Ihe 484 Ihe

HDSGCBLR-36

Description

Gas Lava Rock Broiler

Total input (btu/hr)

Stainless steel front and sides

Castiron straight burner, each 20,000 BTU/hr

Lava rock to retain heat

Standby S/S pilot

51/4" wide castiron grates, can be reversed for different food
Independent control valve for every 6” cooking zone
Adjustable heavy duty legs

Full width crumb tray at the bottom

Durable brass control valve

Easy access to pilot valve adjustment screws

Easy gas conversion in field

34" NPT rear gas connection

Shipped with gas regulator and lava rock kit

Product (WxDxH) Packing (WxDxH) NW

HDSGCBLR-24  GasLavaRockbroiler 80,000 53 520 9 s 107 men g 000X 830 mm - 82kg e
HDSGCBLR-36  GasLavaRockbroiler 120,000 20X 745X 200 mm 1080 x 890 530 mm Sk a5 ke
B Gas Products available in either Natural or LP Gas setup 13 B Thermostats (if applicable) available in either Fahrenheit or Celsius
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